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PENGARUH BAHAN PENSTABIL CMC DAN GUM ARAB TERHADAP 
KARAKTERISTIK VELVA SIRSAK  (Annona muricata L .) 




Penelitian ini bertujuan untuk mengetahui pengaruh kombinasi bahan 
penstabil CMC dan gum arab terhadap karakteristik velva sirsak serta mengetahui 
kombinasi penstabil terbaik velva sirsak. Analisis yang dilakukan meliputi analisis 
overrun, daya leleh, total padatan terlarut, kadar air, kadar serat pangan, dan uji 
sensoris terhadap warna, rasa, aroma, tekstur dan overall. Bahan yang digunakan 
dalam penelitian ini adalah buah sirsak, bahan pestabil CMC dan gum arab, serta 
gula. 
 Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan 
satu faktor yaitu kombinasi bahan penstabil CMC dan gum arab  menggunakan 2 
kali ulangan sampel dan 3 kali ulangan analisis. Formulasi yang digunakan yaitu 
perbandingan kombinasi bahan penstabil CMC dan gum arab F1 (0:4), F2 (1:3), 
F3 (2:2), F4 (3:1) dan F5 (4:0). Hasil penelitian menunjukkan penggunaan 
kombinasi bahan penstabil CMC dan gum arab  memberikan pengaruh yang nyata 
terhadap nilai overrun, daya leleh, total padatan terlarut, kadar air, kadar serat 
pangan, rasa, tekstur dan overall, serta tidak memberikan pengaruh nyata terhadap 
nilai warna dan aroma velva sirsak. Hasil pengujian  didapat velva sirsak F4(3:1) 
sebagai formulasi terbaik yang mempunyai nilai overrun sebesar 9,93%, daya 
leleh mencapai 22,52 menit, total padatan terlarut 19,10ºBrix, kadar air sebesar 
71,50%, kadar serat pangan 3,05%,  serta memiliki nilai sensoris warna, rasa, 
aroma, tekstur, overall secara berturut-turut yaitu 3,66; 3,26; 3,33; 4,06; 3,10. 




THE EFFECT OF CMC AND ARABIC GUM STABILIZER ON THE 
CHARACTERISTICS OF SOURSOP VELVA  (Annona muricata L .) 
 






The aims of this study were to determine the effect of the combination of 
CMC and arabic Gum stabilizer toward the soursop velva characteristics and to 
determine the best stabilizer combination of soursop velva. The analysis included 
overrun analysis, melting power, total dissolved solids, moisture content, dietary 
fiber, and sensorics test of color, taste, flavor and overalls. The materials used in 
this study were soursop fruits, CMC and arabic gum stabilizer, and sugar.  
This study used Completely Randomized Design (CRD) with one factor: 
combination of CMC and arabic gum stabilizer using 2 sample replications and 3 
analysis replications. The formulation used was the ratio of the combination of 
CMC and arabic gum stabilizer (0:4), F2 (1:3), F3 (2:2), F4 (3:1) and F5 (4:0). 
The result showed that the use of the combination of CMC and arabic gum 
stabilizer gave a significant effect on the overrun value, melting power, total 
dissolved solids, moisture content, dietary fiber, taste, texture and overalls; and 
there was no significant effect on color and flavour of the soursop velva. The test 
showed that soursop velva F4 (3:1) was the best formulation with overrun value 
9,93%, the melting power was 22,52 minutes, the total dissolved solids 
19,10ºBrix, the moisture content 71,50%, dietary fiber 3,30%, and it has sensory 
values of color, flavor, aroma, texture, overall respectively 3,66; 3,26; 3,05; 4,06; 
3,10. 
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